State of California
                     
DEPARTMENT OF REHABILITATION

VENDING FACILITY ANNOUNCEMENT       
BUSINESS ENTERPRISES PROGRAM

DR 460 (REV 3/87) Page 1 of 7

FACILITY NO: 3-756-S

FACILITY:

Turlock Road Side Rest
 
  DATE:  August 17, 2010

                            Highway 99

                            Turlock CA 95382 

CVPC DISTRICT NO.:  3
CVPC DELEGATE:  Andy Brown

This facility is available to ALL LICENSEES AND VENDORS in the Business Enterprises Program (BEP).  All applications must be postmarked or e-mailed by September 01,2010. Send all applications to Business Enterprises Program  (BEP) Central Office P.O. Box 944222, Sacramento, CA 94299-9222 or e-mail to BEPresponse@dor.ca.gov

NOTES:
· The BEP does not provide initial stock loans.
· Licensees owing delinquent fees, penalties, insurance payments, or loan payments at the time of the selection process are not eligible to compete at this time.

· Unless otherwise specified in this notice, no equipment changes, additions, removals or relocations will be considered. 

· The following information is provided to assist you in evaluating this facility.  The BEP does not guarantee the accuracy or validity of this data.

· This location is being circulated to award it as a permanent (primary) site.
· BEP does not allow sub-contracting in any of the BEP locations.

· Vendor will need to establish a warehouse in close proximity to site.
· The Vendor must sign the Vendor agreement prior to moving into the location and operating the facility.
· ALL INTERESTED APPLICANTS MUST SUBMIT AN APLICATION AND OPTIONAL RESUME BY THE CLOSING DATE DESIGNATED ON THIS  ANNOUNCEMENT.THE RESUME MUST CONFORM TO THE FOLLOWING FORMAT:

· A MAXIMUM OF TWO SINGLE SIDED 8.5 BY 11 INCH PAGES (NO COVER SHEET), FONT MUST BE 12 POINT OR LARGER. BEP WILL NOT ACCEPT ANY APPLICATIONS OR RESUMES AFTER THE CLOSING DATE.

The following will be incorporated into the Vendor Agreement: 

List of Items for Sale

Maintenance and Cleaning Schedule


Business Operations and Practices
Housing near this facility:  Yes; Rentals:  $900 and up; Homes for purchase: $200,000 and up; Bus Service: No.
Hours:  24 hours/day, 7 days a week

	Actual based on a six month average 



	FINANCIAL DATA
	ACTUAL

December 2009 Through May 2010
	ACTUAL

June 2009 Through November 2009

	Gross Sales
	$
	14,386.00
	
	
	19,708.00
	

	Cost of Goods
	$
	353.00
	02.03%
	
	8,827.00
	46.27%

	Labor
	$
	55.00
	00.31%
	
	1,616.00
	08.10%

	Other Expenses
	$
	12,608.00
	87.88%
	
	2,106.00
	11.45%

	Net Proceeds
	$
	1,369.00
	
	
	7157.00
	

	V.M. Commissions
	$
	0
	
	
	
	

	Other Income
	$
	0
	
	
	
	

	Fee
	$
	80.00
	
	
	1,067.00
	

	Net Profit
	$
	1,289.00
	
	
	6,090.00
	

	


	LOCATION EQUIPMENT BY AREA:

	North & South Roadside:
	North side:

1 Hot drink

3 Bottle drop (Owned by Coke)

3 Chilled snack

1 Ice cream

1 Can soda

1 Change machine

There is limited storage on site:

3 Wire racks 

1 Single door freezer

Coin sorter

Bill counter

1 hand truck

South side:

1 Hot drink

3 Bottle drop (Owned by Coke)

3 Chilled snack

1 Ice cream

1 Can soda

1 Change machine

There is limited storage on site:

3 Wire racks 

1 Single door freezer

1 hand truck



	COMPETITION:

Food services within six blocks:

Other BEP stands in buildings:

Competitive vending machines:

Vending trucks:
	No

No

No

No


	NOTE:      Applications and resumes will not be accepted at the Field Office.  
Complete applications must be received by mail or e-mail to by the BEP Central Office in Sacramento and received by the closing date listed above.
 Forward all questions or concerns regarding the selection committee process to bepresponses@dor.ca.gov.  A notification will be sent  with information regarding the time and place of the selection committee.  For additional information regarding this location contact:

Loren Wright    
BEP Field Office

(209) 639-4976




	                                                        Attachment C

LIST OF ITEMS FOR SALE

Types of articles to be sold and service offered at: Turlock Roadside Rest Area. The items listed  this attachment and to be sold at this location are in line with this administrations policy of a healthier California and SB 441. The BEP vendor is not, however, prohibited from augmenting the menu. The BEP vendor may request a change in writing to reduce the level of goods and services defined herein based upon the needs of the customer population and marketability of certain products.  Any such request for change shall be approved in writing by the BEP and reflected in a modified Attachment C.

PREPACKAGED ITEMS NOT PREPARED ON PREMISES:

· Cold Beverage: Soda, canned/bottled, juices, canned/bottled, ice tea, canned/bottled, bottled water, sports drink, orange juice ½ pint and pint.  A minimum of four (4) selections of canned/bottled beverages must be “diet” or sugar free to meet the dietary requirements of the customers.

· Confection and Snacks: Chips: a minimum of eight (8) flavors/types, two (2) of which must be available in low fat of baked variety (pretzels; nuts; trail mix; popcorn; candy, etc). Candy Bars: a minimum of fifteen (15) nationally recognized brand items: (Snickers, Hershey, Twix, Reese’s Peanut Butter Cups, etc). Gum/Breath Mints:  minimum of eight (8) selections; two (2) must be “sugar free”, 

· Frozen Novelties: A minimum of five (5) items, similar but not limited to ice cream cups, ice cream sandwiches, Klondike bar, Eskimo Pie, frozen fruit bars Healthy Choice frozen desserts, Heath Bar, Nestle Crunch Bar, 50/50, Big Stick, 

· Coffee Drinks: Regular, Decaffeinated, And Specialty Hot Beverages. 

ATTACHMENT H

MAINTENANCE AND CLEANING SCHEDULE

Maintenance and cleaning schedule ‑ All cleaning and sanitation shall be done in accordance with the California Food Code and any other applicable codes or regulations.  The following schedule and guidelines represent minimum adherence standards:

The following items for maintenance cleaning are found in the vending machine areas.  

Vending Machines 

· Machine exteriors are to be cleaned and polished with appropriate cleaner at least once per day and as often as required to keep surfaces free of spots, film, spills and residue.

· Machine delivery trays to be cleaned and wiped daily and as often as required to keep surfaces free of spots, film, spills and residue.

· A daily inspection of the area under and behind vending machines shall be made to ensure that area is free from waste paper and debris and that compressor motors have adequate ventilation.

· Hot beverage vending machines require daily service and cleaning of delivery tray, dumping of grounds and sanitation of internal parts.

A regular schedule for cleaning product trays and interior of snack and cold food machines will be established in accordance with Attachment I Section 4.



	ATTACHMENT I

BUSINESS OPERATIONS AND PRACTICES
1)  “Public and Employee Relations” which shall include plans for:

a.  Customer feedback

b.  Public relations training for vending facility employees

c.  Employee relations – company standards and policies

d. Refund policy



	2)  “Merchandising” which shall include plans for:

a.  A variety of merchandise in addition to the minimum standard set forth in Attachment C

b.  Merchandise display(s)

c.  Inventory control

3)  “Staff Supervision” which shall include plans for:

a.  Sufficient level of staffing for type of vending facility

b.  Duty statements

c.  Training and cross training of staff

d.  Supervision of employees

e.  Controlling employee turnover

f.   Standards for performance and appearance of staff

g.  Employee evaluations

4)  “Financial Responsibility” which shall include plans for:

a.  Accounting – a system to monitor the daily financial performance of the business, including the records required by BEP as identified in Title 9, California Code of Regulations, Chapter 6 business Enterprises Program for the Blind, Revises March 1993, Article 7, Section 7220 (j).

b.  Payroll

c.  Inventory Control

5)  “Sanitation and Safety” which shall include:

a. Compliance with the state injury prevention program as specified in Labor Code section 6401.7.

b.  Compliance with food safety certification requirements as specified in Health and Safety Code, Section 113716.

c.  A Hazard Analysis Critical Control Points (H.A.C.C.P.) plans for food safety.


